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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


HOT  FOE  PC  bLI  CATION 


Subject:     "Reducing  the  Kitchen  Mileage."    Information,  including  menu  and  rec- 
ipes, from  Bureau  of  Home  Economics,  U.  S.  D.  A. 

Bulletin  available:     "Convenient  Kitchens." 

— ooOoo — 

My  Next-Door  Neighbor  was  exasperated.     There  was  no  doubt  at out  that.  Ex- 
asperation showed  in  every  gesture           in  the  devil-may-care  way  in  which  she 

tossed  her  sunbonnet  over  the  low  hedge,  which  divides  our  vest-pocket  edition 
country  estates  on  Elm  Street. 

"Aunt  Sammy,"  "began  my  Neighbor,  "do  you  believe  everything  you  read?" 
"Certainly  not.     What  have  you  been  reading?" 

"I  've  been  reading  a  story  written  "by  a  Home  Demonstration  Agent.     She  says  that 
the  average  homemaker  walks  eight  miles  a  day,  in  doing  her  housework.  It 
didn't  seem  possible,   so  I  thought  I'd  "buy  a  pedometer,  wear  it  for  a  week,  and 
see  for  myself  how  far  the  average  homemaker  walks.    Well,  I  found  out." 

"You  did?    Eight  miles  really  is  a  pretty  large  figure,   even  for  a  woman  who 
keeps  house,   tends  a  garden,  and  raises  chickens  as  a  hobby.     Fnat's  your  aver- 
age, may  I  ask?" 

My  Next-Door  Neighbor  looked  grim  —  grim  and  stern  and  unyielding. 

"Aunt  Sammy,"  she  stated,  "I  found  that  I  have  not  "been  walking  an  average  of 
eight  miles  a  day,  "but  elevenj" 

"Good  gracious  Annabel.1    Do  you  really  mean  it?    Where's  the  pedometer  —  let 
me  wear  it  a  while."1 

"No,  Aunt  Sammy,     I  threw  it  away.     It  made  me  think  unkind  thoughts.  Here 
am  I j  walkin0  an  average  of  eleven  miles  a  day,  around  the  house.    That's  no 
way  to  manage.'    If  a  woman  wants  to  walk,  she  ought  te  be  walking  along  a  pleas an 
country  road  side,  gathering  posies,  listening  to  the  birds,  and  communing  with 
her  own  soul.    Don't  you  think  so,  Aunt  Sammy? " 

Certainly.     'The  only  drawback  is  that  nowadays  about  the  time  you  stoop  to  pick 
a  posy,  a  c:r  will  rush  around  the  bend,  without  warning,  and  if  you  aren't 
quick  on  your  feet  —  well,  you  may  be  communing  with  your  own  sou]  .  before  you 
know  what  hit  you. " 
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"Dont  "be  pessimistic,"  said  my  Neighbor.  "I  need  your  he]/p.  I  want  to  system- 
atize my  kitchen,  first  of  all  —  so  that  I  can  reduce  the  mileage  therein.  Can 
you  help  me  do  that?" 

"Of  course  I  can.    Many  are  the  lectures  I  have  given  on  kitchens  —  making  the 
kitchen  more  convenient  —  malting  over  old  kitchens  —  grouping  equipment  — 
listing  the  necessary  kitchen  utensils  —  correct  and  comfortable  height  of 
tables  and  sinks  —  suggesting  that  homemakers  sit  down  to  man;'"  household  duties 
- —  rest  corners.     Oh,  I  know  kitchens.' 

"The  kitchen  is  the  workshop  of  the  home.     It  is  quite  generally  recognized  that 
the  health,  happiness,  and  efficiency  of  each  and  every  member  of  the  family 
depends  to  a  large  degree  on  good  living,  and  it  goes  without  question  that  if 
they  are  to  have  this  good  living,  some  one  must  spend  a  good  dead  of  time 
in  preparing  the  needed  Square  Heals.    In  the  majority  of  homes,   that  somebody 
is  the  mother  —  that  is  why  every  one  is  interested  in  making  the  kitchen  a 
pleasant  workshop. 

"As  in  any  other  well-ordered  workshop,  it  is  essential  that  the  kitchen  be  con- 
veniently located  with  reference  to  the  rest  of  the  house.    Have  a  direct  con- 
nection from  the  kitchen  to  the  dining  room  in  the  common  wall  between  them. 
See  to  it  also  that  there  is  easy  access  to  front  and  back  doors,   to  the  tele- 
phone, to  the  stairs,  to  the  cellar,  and  to  the  second  floor." 

I  paused  for  breath  —  and  my  Neighbor  took  advantage  of  the  pause.     "  Please", 
she  said.     "I  didn't  ask  for  a  flow  of  oratory.     Don't  give  me  a  lecture  on 
kitchens.'    I  want  something  definite  —  something  graphic.     Haven't  you  an  il- 
lustration of  a  perfect  kitchen  —  a  room  with  everything  in  its  place?" 

"To  be  sure  I  have  —  the  kitchen  bulletin.  Everything  in  this  bulletin  the 
average  housewife  wants  to  know  about  kitchens.  'Convenient  Kitchens"  is  the 
title.    Will  you  accept  a  copy,  from  my  private  file?" 

My  Neighbor  accepted  a  copy  —  more  than  that,  she  sat  right  down  and  read  it,  an 
studied  the  diagrams. 

"Ho  more  kitchen  marathons  for  me,"  she  said.     "I'm  going  to  rearrange  my  room 
—  and  take  my  walks  out    in  the  open  country,  where  the  air  is  fresh  and  the 
grass  is  green." 

"Watch  out  for  the  Sunday  drivers,"  I  urged,  as  my  friend  replaced  her  sun- 
bonnet  on  her  head,  and  went  out  to  the  garden  to  pick  peas  for  dinner. 

Which  reminds  me  that  it's  time  to  broadcast  cur  Monday  dinner.     Our  main  dish 
today  is  Baked  Macaroni ,  Cheese,  and  Tomatoes.     With  this,  we'll  serve  Turnip 
Greens;  Peas;  Baked  Ehubarb;  and  Spice  Cake. 
For  the  Baked  Rhubarb,  you  will  need: 

"<?    2  quarts  of  rhubarb,  cut  in  two-inch  pieces 

1  and  l/2  cups  sugar,  and 

l/2  teaspoon  salt. 


Has  everybody  the  three  ingredionts,  for  Baked  Rhubarb?  (Repeat) 
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Into  a  greased  baking  dish,  put  a  layer  of  the  rhubarb,  sprinkle  with  sugar, 
and  salt,  add  more  rhubarb,  and  repeat  until  all  the  ingredients  are  used. 
Sake  in  a  moderately  hot  oven,  for  about  30  minutes.     Stir  occasionally,  to 
te  sure  the  sugar  has  dissolved.     Serve  from  the  dish. 

There's  a  recipe  for  Spice  Cake  in  the  Radio  Cookbook,  page  71,  if  70u  care  to 
use  it. 

Now  let's  check  up  on  our  Monday  dinner:  Baked  Macaroni,  Cheese,  and  Tomatoes; 
Turnip  Greens ;  Peas;  Baked  Rhubarb  and  Spice  Cake. 

The  only  bulletin  I  mentioned  today  is  "Convenient  Kitchens.  "  I  could  talk 
for  hours  on  the  subject  of  kitchens,  and  how  important  it  is  to  have  well- 
arranged  ones.  But  I  won't  talk  for  hours  —  I  know  you'd  rather  have  the 
bulletin,  and  read  the  part"  that  apply  particularly  to  your  own  kitchen. 

Tomorrow:     "What  I  Want  in  the  House  I  Build." 


